
The Baked Brownie 

1 1/4 Cups all - purpose flour  
1 tsp salt  
2 Tbsp dark unsweetened cocoa powder  
11 -13 oz chocolate, coarsely chopped (see note at bottom)  
1 Cup unsalted butter, cut into 1 - inch pieces (8 ounces)  
1 tsp instant espresso powder  
1 1/2 Cups granulated sugar 
1/2 Cup packed light brown sugar  
5 eggs, at room temperature 
2 tsp vanilla extract  
 
 
DIRECTIONS:  

1. Preheat the oven to 350 degrees F. Grease the sides and bottom of a glass or light-colored baking 
pan with butter or cooking spray.  The original recipe I found called for a 9x13, but I accidentally used 
a 9x11.  Either works you simply may need to adjust the cooking time for the smaller pan since the 
brownies will be thicker.  Line the pan with parchment paper.  

2. In a medium bowl, whisk the flour, salt, and cocoa powder together.  

3. Put the chocolate, butter and instant espresso powder in a large bowl and set it over a saucepan of 
simmering water, stirring occasionally, until the chocolate and butter are completely melted and 
smooth.  In using different chocolates I try to ensure all pieces are similar in size which sometimes 
requires cutting, breaking, or shaving chocolate.  The more consistent the pieces are in size the more 
evenly the chocolate melts and mixes to a smooth consistency.  Turn off the heat and keep the bowl 
over the water.  Mix in the sugars. Whisk until completely combined, then remove the bowl from the 
pan.  

4. Whisk in 3 eggs to the chocolate mixture and until completely combined.  Add the remaining 2 eggs 
and whisk.  Add the vanilla and stir until combined. Do not overbeat the batter at this stage or your 
brownies will be cakey.  

5. Mix the flour mixture into the chocolate mixture. Using a rubber spatula, fold the flour mixture into 
the chocolate until just barely mixed, allowing some flour to still be visible.  

6. Pour the batter into the prepared pan. Bake in the center of the oven for 30 minutes, rotating the 
pan halfway through the baking time.  Let the brownies cool completely, then lift them out of the pan 
using the parchment paper.  

7. Store at room temperature in an airtight container or wrap in foil or plastic wrap. 

Note:  This particular batch was made with a combination of  dark chocolate bars and semi sweet. I 
used almost 8oz-10oz Semi Sweet Chocolate chips,  2 72% bars (1.65 each).  Depending on the 
chocolate I have I have used special dark, baking chocolate, etc.  Each time they turn our rich and 
delicious. 

	  


